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surface with a more or less complete layer. Mildew is a familiar
form of mold growth. As the mold develops, it pushes some of
its hyphae into the mass of the product on which it is growing,
much as a plant extends its root system in order to obtain food.
Other, external, hyphae develop spores, which are the reproduc-
tive bodies or fruits. The spores are microscopic in size and are
found in the air, soil, manure and on feedstuffs.
Molds need a considerable supply of moisture for growth and
like the yeasts, they prefer to grow in a slightly acid medium.
The acid formed in milk by the action of bacteria may reach a
concentration unfavorable to the further growth of bacteria. This
acid may serve as food for molds and yeasts. As they consume
the acid, the decrease in acidity again favors the growth of bac-
teria. The bacteria that predominate in milk at this time are not
acid-formers but are of the type that favor decomposition. This
change from acid-forming bacteria to molds and yeasts and then
to putrefactive bacteria is known as the fermentation cycle. Raw
milk held for some time at room temperature usually undergoes
this type of spoilage.
Molds are undesirable in most dairy products since they injure
flavor and produce a musty odor. When growing on the surface
of butter and cheese, they make the product unsightly and indicate
that it is old or had not been stored in a clean place. Moldy cheese
is edible; the growth is on the surface and when scraped off
leaves a wholesome product. Sometimes mold growth travels
along cracks into the interior of ordinary cheese and so may ruin
the product. Certain kinds of molds are essential to the manu-
facture of Roquefort, Gorgonzola, Stilton and other special types
of cheese. The mold is encouraged to grow in these cheeses because
it contributes to their characteristic flavor. Often a mold culture
is added during the manufacture of Roquefort and Gorgonzola
type of cheese and holes are made in the body of the cheese in
order to admit enough air to enable the mold to grow. Camem-
bert and Brie cheeses are covered with a layer of mold which
grows during the ripening of these cheeses.
A mold that differs from many other types often is found
growing on the surface of old cream and sour milk. This mold,
known as Oospera lactisy forms a wrinkled, velvety and almost
colorless mat or film on the surface over which it grows.